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SEGNI DI LANGA 
PINOT NERO
LANGHE DOC
VINTAGE:  
GRAPE:  
APPELLATION: 
ALC/VOL:  
PRODUCTION:   
HARVEST:  
WINEMAKING: 
AGING:  
FINING:  
FILTRATION:   
FARMING:  

2018
Pinot Nero - 100%
Langhe DOC
12.5%
3,000 bottles
Hand harvested - Late Sept/Early Oct
Spontaneous fermentation at controlled temperature 
10 months in large Slavonian Oak
None
Microfiltration
Biodynamic

ABOUT:
Gian Luca Colombo is an up and coming oenologist in Piemonte and was recognized as 
such in 2014 when we was awarded the Giulio Gambelli Prize, which goes to the top 
Italian winemaker under 40. Having developed an early passion for wine, beginning his 
career as a wine consultant for a number of wineries in the Barolo area, in 2011 he 
opened his own winery, “Segni di Langa” near Roddi, in the northeast corner of the 
Barolo appellation. He makes wine in a contemporary way that respects the 
environment, the land, and varietal purity.  He prefers acid to body, minerality to 
alcohol and while he does not follow trends, he produces wine that people want to 
drink now.  Each bottle is marked with his fingerprint as a sign of his great passion, 
respect, and commitment to rare wines, produced in limited quantity.  The philosophy 
is that his wines are born from the earth and, with them, he tries to convey all the effort, 
passion and commitment that he devotes to his grapes. He sees himself as a farmer, 
whereas his wife calls him a young entrepreneur! His attitude is lively and passionate 
which translates into his wines that have character and express both the winemaker and 
the terrior.

VINEYARD and WINEMAKING:
Gian Luca started Segni di Langa with one of only two Pinot Nero vineyards planted in 
the area. His fascination is perhaps best described in his own words: “curiosity 
compelled to me make wine from Pinot Nero…Pinot Nero follows a difficult and 
sensitive path in the vineyard, which becomes complex and unpredictable in the cellar.  
The ability to do nothing, rather than do too much, the patience to wait, and the 
uncertainty dictated by an unpredictable wine.  There are no recipes, nor short or long 
maceration.  The approach changes every single year, depending on the fruit that also 
changes every single harvest.  I rely exclusively on my taste and instinct, from the 
grapes to the bottle.”  Each plot is farmed biodynamically by the winemaker Gian Luca 
himself and tended with care.
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